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COLLAPSIBLE CONTAINER 

FIELD OF THE INVENTION 
[0001] The invention relates to a collapsible 
container for receiving food as well as a corresponding 
blank for manufacturing such a collapsible container. 

BACKGROUND OF THE INVENTION 
[0002] Such a collapsible container is known from the 
EP 0 074 936 Bl. It comprises a tubular body with a wall 
made of at least two layers. At the upper end, a 
withdrawal opening serves for filling in the food as well 
as for consuming the food filled in. At the lower end, 
the collapsible container is closed. For the manufacture 
of the container, a two-dimensional blank is used which 
is first rolled and then connected with itself by heat 
and/or pressure in an overlap region in particular 
extending in the longitudinal direction of the container. 
[0003] The material of the wall is a relatively 
flexible and relatively stiff material, such as 
waterproof paper or plastics. One cannot identify from 
the outside what is filled in the container. Moreover, 
with the known collapsible container it is necessary, in 
particular if a paper material is used, to subject the 
same to an additional stiffening treatment. 
[0004] From the Japanese Utility Model Publication 56- 

156777, another collapsible container is known which also 
serves for receiving food. This collapsible container 
can, for example, consist of a laminate of stiff paper 
and of polyethylene applied to both sides thereof. A 
corresponding lid for the collapsible container consists 
of a laminate of aluminium foil and polyethylene layers 
applied on both sides thereof. This collapsible 
container, too, is opaque and one cannot identify at 
least optically whether there is anything and what is 
inside the container. 
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[0005] The object underlying the invention is to 
improve a collapsible container to facilitate in a simple 
constructive and inexpensive manner an inspection of the 
interior of the container while at the same time 
maintaining all advantages of the known collapsible 
containers . 

SUMMARY OF THE INVENTION 
[0006] Furthermore, according to the invention, a 
corresponding blank for the manufacture of such a 
collapsible container is provided, which, for example, 
can be used in devices for the manufacture of known 
collapsible containers and filled analogously to the 
known collapsible containers. 

[0007] The collapsible container according to the 
invention is characterized by the use of a material which 
combines apparently conflicting properties in an 
advantageous manner. In order to securely store the food 
in the collapsible container, the material according to 
the invention is on the one hand in particular liquid, 
preferably fluid tight. This prevents both a penetration 
and a leak of liquid fluids and/or a penetration and a 
leak of gaseous fluids. In case of dry, in particular 
pourable food, gastightness can be sufficient in this 
connection. One can also do without gastightness if the 
food does not negatively change its properties relevant 
for the consumption by being contacted with a gas, such 
as 0 2 or the like. 

[0008] Simultaneously, the material is transparent. 

This results in a number of advantages, for example, that 
after the manufacture of the collapsible container from 
the corresponding blank one can simply identify optically 
whether the interior of the container contains foreign 
substances and in particular impurities or whether it is 
damaged. This optical transparency of the collapsible 
container exists at least in the visible region of the 
spectrum, the container is, for example, translucent, 
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however, it can also extend to the adjacent spectral 
regions, i.e. at least towards the infrared and/or 
ultraviolet region. The optical transparency makes it 
furthermore possible to monitor in a simple manner the 
filling degree of the corresponding food when it is 
filled in. In particular, the filling degree can be 
monitored from a direction perpendicular to the filling 
direction . 

[0009] The transparency of the material furthermore 
comprises, apart from the advantages of the filling of 
the collapsible container, a number of advantages for the 
consumer who wants to take the corresponding food out of 
the collapsible container or consume it directly 
therefrom. For the consumer, too, it is important to be 
able to identify the filling degree of the food in a 
simple manner. Furthermore, apart from the amount, the 
consistence of the food filled in can be optically 
identified in a simple manner. This is analogously true 
for possible discolourations or colourations of the food. 
Such discolourations can, for example, permit conclusions 
as to the freshness of the food, and intended 
colourations of the food can give an additional optical 
buying incentive. 

[0010] Another advantage of the transparency of the 
material is that during the consumption, one cannot only 
identify through the withdrawal opening where the food is 
located relative to the withdrawal opening depending on 
the exertion of pressure on the collapsible container, 
but that one can find it out also through the wall of the 
collapsible container. This, for example, prevents that 
in case of an ice-cream as food, when tipping or 
excessively squeezing the collapsible container, already 
liquefied ice-cream unintentionally exits from the 
withdrawal opening . 

[0011] According to the invention, the transparency 
and liquid and fluid tightness, respectively, of the 
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material is not unfavourably changed by bending the 
opening edge of the withdrawal opening as the material 
can be preferably shaped in this connection without 
changing its properties. With certain materials, even if 
they are possibly transparent in the beginning, in many 
cases a so-called crazing occurs in case of such a 
deformation caused by bending, for example, an opening 
edge, the crazing normally appearing as a linear 
whitening of the otherwise transparent material. Such a 
crazing can also occur in the areas of the wall where a 
consumer correspondingly exerts a pressure for taking out 
the food, which can result in buckling or folding lines 
in this pressure area. Even if such changes of the 
properties are partly acceptable, for example in the 
opening edge, they are particularly advantageously 
avoided. 

[0012] The collapsible container according to the 
invention is furthermore characterized by the 
corresponding material being dimensionally stable after 
having been shaped. This dimensional stability is, among 
others, important when the collapsible container is 
transported between the place of manufacture and the 
place of filling. Furthermore, when it is filled, the 
collapsible container remains open even without any 
additional measures at least in the area of its 
withdrawal opening due to a corresponding dimensional 
stability, so that the food can be easily filled in. The 
dimensional stability is furthermore of assistance when 
consuming the food, as the collapsible container can be 
compressed for taking out the food by exerting pressure, 
on the other hand, however, the collapsible container 
essentially takes on its original shape without any 
pressure from the outside, which results in the food 
being retracted back into the interior of the container 
until it is again moved towards the withdrawal opening by 
exerting pressure on the collapsible container from the 
outside for continuing the consumption. The dimensional 
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stability is also a property which is not to be changed, 
for example, for maintaining a sufficient stability as 
well as transparency and tightness also in the overlap 
region . 

[0013] In order to be able to employ a corresponding 

blank for the collapsible container in a simple manner 
also for devices hitherto employed for similar containers 
for the manufacture as well as for the filling, the 
unshaped blank can be even. This makes it possible, on 
the one hand, to easily stack such a blank for the 
transport thereof and, on the other hand, to simply draw 
it into a corresponding device for rolling the blank into 
the container. In this connection, it is furthermore 
advantageous for at least the exterior sides of the blank 
to comprise a certain roughness or basic friction which, 
for example, prevent a slipping of corresponding draw-in 
means relatively to the blank. 

[0014] During the transport of the collapsible 
container both in an unfilled and an already filled 
condition and during the provision of the filled 
collapsible container or its use by a consumer, it is 
possible for the collapsible container to be contacted by 
sharp objects. In this connection, it is an advantage 
for the corresponding material of the wall to comprise a 
certain mechanical resistance towards such sharp objects, 
preventing a damage which has a negative influence on 
either its transparency or fluid tightness. 
[0015] In order to avoid that during the manufacture 

of the collapsible container or its later handling in 
particular in the area of the wall a negative optical 
impression occurs, two or more layers can be permanently 
joined in a perfect junction. Otherwise, by a detachment 
of the layers in some places, there could be the 
impression of a formation of bubbles or the like, which 
could, apart from the optical impression, possibly also 
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have a negative influence on the transparency of the 
material . 

[0016] In an advantageous embodiment of the 
collapsible container according to the invention, three 
layers which are each transparent can be provided for the 
material. By the choice of the materials for each of the 
individual layers, depending on the filled in food 
different demands on the collapsible container can be 
met. For example, one of the layers can have a heat 
insulating function for cool or warm food. In order to 
be able to heat a food within the collapsible container 
in this connection, the layer materials can also be 
selected to enable a heating by microwaves. 
[0017] It is possible that all layers together and due 
to their interconnection ensure the dimensional stability 
of the material. In this case, a dimensional stability 
is, however, always to be understood to the effect that 
the wall is still flexible enough for moving the food 
towards the withdrawal opening by exerting an external 
pressure on the collapsible container. 
[0018] In another embodiment according to the 
invention, it is possible that at least one of the 
layers, in particular the central layer, is an elastic 
yet dimensionally stable layer. The other layers then do 
not have to contribute to the dimensional stability in 
this connection. 

[0019] It is also possible to achieve the fluid 

tightness of the material by a layer or by the combined 
action of a plurality of layers. The latter can be 
enabled, for example, in that at least one inner layer of 
the material is liquid tight and/or one of the further 
layers is gastight. 

[0020] It is possible that the connection is enabled 

in the overlap region by heat and/or pressure by a 
connection means additionally applied to the material of 
the wall or contained in the material. Such an 
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additional material can be, for example, an adhesive. 
However, advantageously one dispenses with such an 
additional material, which can be effected, for example, 
by the outer and/or inner layer being formed as 
connection layer at least in the overlap region. That 
means that the corresponding layer itself serves as 
connection without any additional means having to be 
used. 

[0021] In particular in the overlap region, but also 
in the region of the withdrawal opening and its opening 
edge, there sometimes arises a problem in that free ends 
or edges of the corresponding material are not 
sufficiently sealed. Thereby, in particular liquid 
ingredients of the food or liquids located at the outside 
of the collapsible container, such as condensation water, 
can penetrate the material. Such a penetration normally 
changes the thickness of the corresponding material or at 
least of one layer of the material, such that bubbles 
occur in the material which have a negative influence on 
the overall optical appearance. The penetration of such 
a liquid via the free ends or edges of the layers can 
also result in the collapsible container becoming 
altogether leaky or loosing some of its properties, such 
as its dimensional stability. Such a penetration in 
particular of liquid can furthermore result in a soaking 
of the surface of the collapsible container and a 
detachment of material from the container. 
[0022] According to the invention, such disadvantages 
can be prevented by at least edges of the layers being 
fluid tight. 

[0023] In order to give the collapsible container an 

optically more attractive design or for the 
representation of information, at least one of the layers 
can be provided with a print . 

[0024] In both the processing of a corresponding blank 

for the manufacture of the collapsible container and the 
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later filling or use of the collapsible container by a 
consumer, it is an advantage if the print is resistant to 
rubbing . 

[0025] It has already been indicated above that 

different materials are possible for the layers, 
depending on the requirements. One possibility for 
corresponding materials of the layers can be seen in that 
in particular the central layer is at least polyester 

(polyethylene terephthalate (PET)) and the outer and 
inner layers are coats of lacquers applied to the central 
layer. The central layer of polyester furthermore meets 
the requirement of a flexible yet relatively 
dimensionally stable layer where a bending of the opening 
edge is possible without the opening edge rolling out 
again after it has been shaped correspondingly. A 
corresponding polyester layer is moreover normally liquid 
tight enough while the applied coats of lacquer can 
provide the gastightness . 

[0026] Another possibility for materials of the 
corresponding layers can be seen in that the layers 
comprise at least one outer and one inner layer of 
polypropylene and one central layer of polyester arranged 
therebetween. The polyester layer comprises the above- 
mentioned properties, the propylene layers providing the 
gastightness . 

[0027] In order to be able to optionally also use 

prints which are not very resistant to rubbing or to 
combine a plurality of prints possibly in terms of colour 
and/or shape, it is possible to provide the print on an 
inner side of the outer layer and/or an outer side or an 
inner side of the central layer and/or an outer side of 
the inner layer. The combination of prints on different 
layers makes it furthermore possible to optionally form a 
three-dimensional impression for the print. Such an 
arrangement of the print avoids a contact with the food 
filled in the container, so that there is no risk of a 
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negative influence on the food. Naturally, the material 
of the container, too, is food-neutral. 

[0028] For being able to provide sufficiently heat in 
a simple manner for the connection of the blank with 
itself in the overlap region, at least one of the layers 
can be ultrasonic absorbent. The absorption of 
ultrasonics results in the heating of this layer which is 
at least strong enough for the layer to be sufficiently 
softened for forming an intimate and in particular fluid 
tight connection with a layer in contact therewith in the 
overlap region after a corresponding cooling. This can 
naturally also be true for both layers in contact in the 
overlap region, in particular if these are made of the 
same material. However, in this connection it should be 
noted that the heating of the corresponding material by 
ultrasonics does not result in the transparency of the 
material being negatively influenced in the overlap 
region after the connection and the cooling down. 
[0029] Both for a simplified manufacture of the blank 
and for ensuring the corresponding properties of the 
material, it is furthermore favourable for the layers to 
form a laminate. A large surface of such a laminate can 
be made of the corresponding layers and a blank can then 
be punched out of the laminate or prepared in another 
manner. The use of such a laminate ensures a secure 
interconnection of the layers, at the same time 
maintaining the corresponding properties. It is also 
possible for the layers to be prepared by coextrusion. 
[0030] If such a collapsible container made of a 

laminate is to be provided with a corresponding print 
which is not arranged on its outer or inner side, the 
print can be printed before the layers are laminated. In 
this connection, it should be pointed out that the print, 
too, is protected from fluid by the different layers due 
to their corresponding fluid tightness, and that thus, 
for example, no components of the print can leak towards 
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the food or the consumer or that likewise no moisture or 
the like can penetrate towards the print which could 
possibly change the optical appearance of the print. 
[0031] When at least two layers are used for the 
material, it is also possible for one of the layers to be 
a laminate. 

[0032] In order to close the collapsible container in 
a simple manner at its lower end, this end can be formed 
by connecting the lower end sections of the wall. 
[0033] Such a connection can be effected by heat 
analogously to the one above. 

[0034] For improving the fluid tightness, it can 

furthermore prove to be favourable for the lower end 
sections of the wall to be pressed one to another during 
the connecting. 

[0035] The corresponding material can be impact 
resistant and/or resistant to puncturing, so that a 
container is not damaged even if it falls down. 
[0036] For a corresponding cross-section of the cup, 

various shapes are possible. It is also possible for the 
cross-section to change along the longitudinal direction 
of the cup. Possible cross-sections are, for example, 
circular, approximately polygonal, in particular 
approximately quadrangular and in particular square, 
oval, bean-shaped or the like. 

[0037] It is naturally also possible that the print is 

not generated directly or at least only by imprinting, 
for example, colour or the like, but ' that the print is 
also pressed into one of the layers, is composed of 
several prints on different layers or at least sides of 
the layers or is, for example, a hologram or at least 
comprises one. This in particular permits a three- 
dimensional effect of the print. The print can also have 
a glossy effect for an observer. 

[0038] The print can also have such a design that it 
essentially almost covers the complete container wall and 
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only leaves open a control window. Depending on the 
position of this control window, it can serve for 
checking the filling degree or the emptied condition of 
the container. It is naturally also possible for several 
of such control windows to be left open in the 
longitudinal direction of the container and/or in the 
circumferential direction of the container. 
[0039] Depending on the food filled in, it is 

furthermore possible for the print to become only visible 
after at least a part of the food has been taken out. 
If, for example, the print is of a corresponding white 
colour and the food also is of this white colour, the 
print only becomes visible after the filling degree has 
been lowered down below the print. This is 
correspondingly true for other colour combinations, where 
possibly the print can also change its information 
content in that, for example, further parts of the print 
only become visible when the food is being emptied. 
[0040] With respect to the opening edge, a plurality 
of constructions is possible. It has already been 
pointed out that the opening edge can be rolled. This 
rolling can also comprise a multiple rolling round. With 
an opening edge essentially only radially bent to the 
outside, the same can be bent to the outside by an angle 
of 90° or more. 

[0041] In order to be able to consume, for example, 
food from the container at any arbitrary location in the 
circumferential direction of the withdrawal opening, the 
opening edge advantageously extends along the complete 
periphery of the withdrawal opening in one embodiment. 
It is also possible for the opening edge to have a 
surrounding design only partially and/or in places. For 
closing the container in the region of the withdrawal 
opening, a lid can be tightly sealed in particular onto 
its opening edge. 
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[0042] The container according to the invention can be 
employed for cooled, uncooled or even heated food. In 
order not to have to provide advantageously different 
containers depending on the temperature of the food, the 
container can be inherently stable at least within a 
temperature range of -50°C to +120°C, for example for a 
sterilization. This in particular relates to the 
container wall and the corresponding material. It is 
natural that in this connection just the corresponding 
properties of the container, such as dimensional 
stability, shock resistance, impact resistance, 
transparency etc. are to be maintained over the complete 
temperature range. 

[0043] In order to be able to heat, for example, food 

contained in the container for consuming it, the layers 
of the container or their material can be permeable to 
microwaves. This permits a quick and easy heating of the 
food within the container. 

[0044] Such a heating can also be an advantage for the 

sterilization of the container, which can be done before 
the corresponding food is filled in. With all these 
proceedings, it is nevertheless ensured that the 
container does not lose any property, such as 
gastightness, dimensional stability, transparency or the 
like . 

[0045] It should again be pointed out that the 

corresponding dimensional stability of the container is 
to be also maintained especially in the connection region 
or in the overlap region, respectively, or in the region 
of the opening edge during the shaping, the connection in 
the overlap region or during a later handling of the 
container . 

[0046] In order to be able to store containers 

according to the invention in a large number in a close 
space and to simultaneously simply take them out of the 
container stock, the container can be stackable and 
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unstackable. Such a stackability and unstackability is 
given, for example, with containers tapered towards the 
top or bottom. 

[0047] Some materials for the different layers have 

already been discussed above. As a summary, it should 
also be noted that the outer layer of the material is 
made of polypropylene (PP), oriented PP (coextruded or 
lacquered) , polyethylene (PE) , polyethylene terephthalate 
(PET), lacquered PET, polyamide (PA), lacquered and 
oriented PA, or the like and/or the inner layer is made 
of PP, polyvinyl chloride (PVC) , polystyrene (PS) , PA, 
PET, or the like. 

[0048] With the various layers, one of the layers can 
also have a heat insulating design in order to maintain 
the low temperature in case of cooled food and the 
elevated temperature in case of heated food for some 
time. This can be achieved, for example, by a 
corresponding material choice at least for one of the 
layers. Another possibility can be seen in that, for 
example, one of the layers contains air or in that 
between two layers air is contained as heat insulator. 
Such a heat insulating layer also avoids that the 
consumer has an unpleasant cold or hot feeling at his 
fingers or hand. 

[0049] It should be finally noted that the 

transparency of the material can be a clear transparency, 
i.e. without any discolouration, it being also possible 
for a yellow, red, blue, or the like, or even for a 
multicoloured transparency to be provided. 
[0050] The blank according to the invention for the 

manufacture of a collapsible container described above 
can comprise all properties which have been illustrated 
in connection with the wall of the collapsible container, 
the corresponding material and the already described 
blank. 
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BRIEF DESCRIPTION OF THE DRAWINGS 
[0051] In the following, advantageous embodiments of 
the invention are illustrated more in detail with 
reference to the figures enclosed in the drawing. 
[0052] In the drawings: 

[0053] Figure 1 shows a side view of a collapsible 

container according to the invention with two 
embodiments ; 

[0054] Figure 2 shows a plan view of a blank for the 

manufacture of a collapsible container in accordance with 
Figure 1, and 

[0055] Figure 3 shows a section along line III-III of 
Figure 1. 

DETAILED DESCRIPTION 
[0056] Figure 1 shows a side view of a collapsible 
container 1 according to the invention for an embodiment 
tapered towards the lower end 9 and for an essentially- 
tubular embodiment, see the solid line and the double 
dash-dot line in Figure 1. 

[0057] The following illustrations apply to both 
embodiments, differences resulting only with respect to 
the lower closed end 9. 

[0058] The collapsible container 1 contains food 2. 
It can be taken out by a consumer via an upper withdrawal 
opening 7. For taking out the food, at least one wall 6 
of the collapsible container 1 has to be pressed and heat 
has to be applied additionally, if necessary. 
Corresponding heat is necessary if frozen food 2 is 
contained in the collapsible container 1 which is molten 
along the contact surface between the food and the wall 6 
by heat transmitted by a hand of the user. 

[0059] The wall 6 is flexible and made of at least two 
layers, also see Figure 3. The withdrawal opening 7 at 
the upper end of the collapsible container 1 is circular. 
It is surrounded by an opening edge 8 which has a bent or 
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rolled cross-section. The opening edge 8 is made of the 
same material as the wall 6. 

[0060] A lid 21 can be disposed on the opening edge 8 
for closing the withdrawal opening 7. It comprises at 
least one lid handle 22 radially projecting to the 
outside- By gripping the lid handle 22, the lid 21 can 
be drawn off the opening edge 8. 

[0061] The collapsible container 1 is prepared from a 
two-dimensional blank 10, see Figure 2. The blank 10 is 
even in an unshaped condition and is rolled round in a 
corresponding device for forming the collapsible 
container 1. In the rolled round condition, the outer 
edges 14 of the blank in Figure 2 overlap and thus form 
an overlap region 12. This overlap region essentially 
extends in the longitudinal direction 11 of the container 
in the finished collapsible container 1 in accordance 
with Figure 1. The connection of the blank in the 
overlap region 12 with itself is effected by heat and/or 
pressure . 

[0062] In Figure 1, the food 2 can be seen through the 

wall 6. According to the invention, the wall is made of 
a transparent and fluid tight material. It is made of at 
least two layers, see Figure 3 corresponding to a section 
along line III-III of Figure 1. 

[0063] The edges 14 at the longitudinal sides of the 

blank 10 and at the corresponding cross sides connecting 
the longitudinal sides at the top and bottom are fluid 
tight for preventing a penetration of fluid into the 
material 13of the blank 10,. see Figure 3, via the edges 
and thus into the wall 6 or the collapsible container 1, 
respectively . 

[0064] In Figure 2, along an upper cross side of the 

blank 10, a region corresponding to the opening edge 8 is 
indicated which forms the opening edge 8 by rolling or 
bending round the corresponding section to the outside, 
see Figure 1. In the region of the lower cross side of 
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the blank 1 in accordance with Figure 2, lower end 
sections 20 which can be connected for closing the lower 
end 9, see Figure 1, of the collapsible container 1 are 
indicated. This connection can be effected, just as the 
connection in the overlap region 14, by the generation of 
heat by ultrasonics and by exerting a corresponding 
pressure . 

[0065] In Figure 2, approximately centrically to the 

blank 10, a print 15 is arranged which is not depicted 
for simplification in the collapsible container 1 in 
accordance with Figure 1. The print 15 can be made in a 
usual manner also in different colours by printing or the 
like. The print 15 is resistant to rubbing, so that it 
is not removed or becomes less legible in the use of the 
collapsible container 1 due to a contact, for example, 
with the fingers of the user. 

[0066] As to the lower end 9 in accordance with Figure 
1, it should be noted that there, too, a handle can be 
optionally provided which can be formed, for example, by 
compressing the corresponding lower end sections 20 of 
the wall 6 and its connection. 

[0067] As to the lid 21, it should be noted that the 
same can also be made of a correspondingly transparent 
and fluid tight material. 

[0068] In Figure 3, a section along line III-III 
through the wall 6 or analogously the blank 10 is shown. 
[0069] The corresponding material is formed by three 
layers 3, 4, and 5. One of these layers can be a 
laminate or prepared by coextrusion or all three layers 
can form a laminate or be prepared by coextrusion. The 
layers 3, 4 and 5 are joined in a permanent perfect 
junction. All three layers are transparent, at least one 
of the layers, in particular the central layer 4, being 
not only elastic but also relatively dimensionally 
stable. At least the inner layer 5 is liquid tight and 
one of the further layers 3, 4 is gastight. Furthermore, 
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outer and/or inner layers 3, 5 are designed as connection 
layer at least in the overlap region 14, so that by means 
of heat and/or pressure a connection of the blank 10 with 
itself is effected in the overlap region. As a rule, 
each of the layers 3, 4, 5 comprises the same material 
composition. Examples of materials for the layer 4 are 
polyester (PET) and for the layers 3, 5 polypropylene. 
Another example is the use of polyester for the central 
layer 4 and the use of coats of lacquer for the outer 
layer 3 and the inner layer 5. The coats of lacquer can 
be prepared by coating a corresponding lacquer onto the 
corresponding sides of the central layer 4. 
[0070] The print 15 according to Figure 2 is provided 
on at least one of the layers. In particular, the print 
is provided on an inner side 16 of the outer layer 3, on 
an outer side 17 of the central layer 4, on an inner side 
18 of the central layer 4, and/or on an outer side 19 of 
the inner layer 5. With such an arrangement of the print, 
the same is printed onto at least one of the layers 
before the layers 3, 4 and 5 are laminated. As already 
indicated, it is also possible to compose the print 15 of 
various individual prints applied onto different layers 
3, 4, 5 or to provide various prints 15 at different 
locations of the blank 10. 

[0071] The blank 10 according to the invention in 
accordance with Figure 2 can correspondingly have other 
shapes for manufacturing collapsible containers 1 with 
other shapes, see, for example, the tubular embodiment of 
the collapsible container 1 in Figure 1. For the 
manufacture of a collapsible container, the even, two- 
dimensional blank 10 in accordance with Figure 2 is 
rolled and connected with itself in the overlap region 14 
by the action of corresponding heat. The corresponding 
heat can be generated, for example, by ultrasonics which 
is absorbed by at least one of the layers 3, 4, 5. Due 
to the corresponding heat, at least one of the layers is 
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softened enough for forming an intimate connection with 
the layer in contact therewith in the overlap region 14 
after having cooled down. This connection is also fluid 
tight and transparent. For the manufacture of the bent 
or rolled round opening edge 8, the corresponding section 
is then bent or rolled round to the outside in Figure 1 
at the upper end of the blank in accordance with Figure 
2. After the manufacture of the opening edge 8 and the 
remaining collapsible container 1 from the corresponding 
material, these are dimensionally stable. Due to the 
transparency of the corresponding material, not only the 
filled in food 2, see Figure 1, is visible, but also its 
filling degree 23, colouration or discolouration and a 
print 15 not attached to an outer side of the collapsible 
container 1. The corresponding material for the blank 10 
or the wall 6, respectively, is transparent at least in 
the visible spectral region, and the transparency can 
also extend to adjacent spectral regions, such as 
infrared or ultraviolet. 

[0072] In the following, a manufacturing process for 

the collapsible container according to the invention is 
briefly described by means of the corresponding blank. 
[0073] First, an outer side, for example, of the 
central layer, or an inner side, for example, of the 
outer layer is provided with a print. Subsequently, a 
laminate is made of the layers, the laminate preferably 
comprising two, three or more layers, where one of the 
layers can be laminated. The finished laminate is 
optionally provided with slots and the blanks are punched 
out of the laminate. For shaping the corresponding 
container, the blanks are distributed, rolled, possibly 
sealed along the edges laterally as well as at the top 
and the bottom and after the connection of the blank with 
itself in the overlap region, the opening edge is bent or 
rolled round. For the transport of the collapsible 
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container prepared in this manner, the same are 
subsequently fitted into each another. 

[0074] In the following, the advantages according to 
the invention are again shortly summarized with respect 
to consumer-relevant and processing-relevant advantages. 
[0075] One of the consumer-relevant advantages in 
accordance with the invention is that the corresponding 
container is characterized by some visual 
particularities. For example, the container can be 
prepared in various shapes, such as oval, circular, 
approximately square or even polygonal as well as bean- 
shaped and the like. Due to the transparency in 
particular in the visible spectral region, the contents 
of the container is moreover also visible without having 
to open it. Both the filling level and the condition of 
the food can be checked in a simple manner. The various 
possibilities of the print result in further visual 
advantages. The print can also have such a design that 
there is a glossy effect which particularly emphasizes 
the print optically. Moreover, the print can have a 
three-dimensional effect. It is possible to provide the 
complete container with a print except for at least one 
window. The print can be formed by a hologram which 
offers further optical advantages. Moreover, the print 
can at least partially become visible only after the food 
has been taken out, which makes it possible, for example, 
to inform the consumer about a prize he won or the like. 
[0076] The consumer has a number of further functional 
advantages with the container according to the invention. 
[0077] One of these advantages is the tightness of the 
container with respect to gaseous and/or liquid fluids. 
The tightness relates to both a penetration and a leak of 
the corresponding fluid. One can also do without a 
corresponding fluid tightness, if the container is filled 
with an in particular dry food, of which the properties 
relevant for the consumption are not negatively 
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influenced, for example, by an exchange of a gaseous 
fluid through the container wall. That means that this 
food is not attacked, for example, by oxygen, carbon 
dioxide or the like and that it is still suitable to be 
consumed without any restrictions. 

[0078] Further advantages of the container according 

to the invention are its flexibility due to which the 
corresponding food can be pressed out of the container. 
Simultaneously, the container is nevertheless resistant 
to external actions in so far as it is impact resistant 
and shock-proof. That means, if the container falls down 
it is not damaged and even sharper objects cannot easily 
push through it. 

[0079] At the same time, the container is elastic, so 
that it takes on its original shape even after having 
been pressed. The tightness of the container is 
furthermore advantageous as fluid can neither penetrate 
nor leak. 

[0080] The resistance of the container also applies to 
the connection of the individual layers, so that even an 
only partial detachment of one layer is prevented. 
Altogether, the container is excellent for storing food, 
without the properties thereof being negatively 
influenced by external actions or by materials of the 
container with respect to the consumption of the food. 
The dimensional stability of the container is selected 
such that it is flexible yet automatically takes on its 
original shape and also maintains its predetermined shape 
and its other properties in particular in the deformed 
areas of the container, such as the edge or conglutinated 
layers . 

[0081] The print, too, is designed and arranged not to 
negatively influence the properties of the food or not to 
be easily removed from the container in any way by 
rubbing it off or the like. At the same time, the 
container is made of a material which offers a pleasant 
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feeling to the hand even in case of cooled or heated 
food. 

[0082] Apart from this plurality of consumer-relevant 
advantages, there is a similar number of processing- 
relevant advantages . 

[0083] The ease of sealing the container according to 
the invention during its manufacture is an advantage 
which is in particular important for the conglutinated 
parts of the blank. However, the container is tight not 
only in these conglutinated areas, but also due to the 
materials of the container. Moreover, the container is 
appropriate for being imprinted or provided with a print 
in a simple manner, a number of possibilities for 
attaching the print onto one or more layers of the 
material being available. 

[0084] Due to the even surface of the blank, the same 

can be easily processed and transported. 
[0085] In spite of the flexibility of the container 

material, it can be shaped and maintains its shape in the 
areas shaped as desired, such as for example in the edge 
region of the withdrawal opening. This dimensional 
stability furthermore comes in useful for the joined or 
conglutinated areas of the container, which also maintain 
their shape corresponding to the cross-section of the 
container. This results in a facilitation of the further 
processing or filling of the container, as the same 
always maintains its originally intended shape due to its 
dimensional stability and as, for example, an originally 
intended circular shape does not change into an oval or 
even flatter shape in the course of time. 

[0086] This dimensional stability and a corresponding 
shaping of the container moreover result in a good 
stackability and unstackability which is also 
advantageous in terms of production and transport. 

[0087] The tightness of the container is important for 

filling in the corresponding food as both during the 
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filling and the later transport there is no risk of a 
penetration or leak of a corresponding fluid. 
[0088] It is furthermore advantageous that the 
container is resistant both with respect to lower and 
higher temperatures with respect to its properties and 
its shape. That means that, for example, food can be 
filled in and subsequently cooled without the properties 
being changed, such as tightness, flexibility, 
dimensional stability, transparency, or the like. This 
is analogously true for elevated temperatures, which are, 
for example, advantageous for sterilizing the container. 
Moreover, correspondingly high temperatures can also 
occur if the container is used for consuming heated food. 
[0089] Finally, another processing-relevant advantage 
is that the container can be easily tightly closed by a 
lid which can be in particular placed upon the withdrawal 
opening and tightly connected with the corresponding 
opening edge. 
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